S MEHIW /MENU

BECEHHEE MEHI0 / SPRING MENU

MUCO CYIN C BOHIOJIE 400 P
MISO SOUP WITH VONGOLE
CTPAYATEJIJIA C KPABOM U 3EJIEHbIM 9BJIOKOM* 1600P
STRACHATELLA WITH CRAB AND GREEN APPLE
XPYCTﬂl.I.IMﬁ HOPU C TAPTAPOM U3 TYHLIA U C CAJIOM 600 P
CRISPY NORI WITH TUNA TARTARE AND BACON

. XPYCTFII.llMﬁ PUC C TYHLOM MU 3E/IEHBIM JTYKOM 1100 P

\ CRISPY RICE WITH TUNA AND GREEN ONIONS
XPYCTALWMUE LWEKU TPECKU C COYCOM TAPTAP 950 P
CRISPY COD CHEEKS WITH TARTAR SAUCE
MA3J1bg C MOPEMNPOAYKTAMMU 2800P
( PEKOMEHOOBAHO HA 2/3 NEPCOHbI)
SEAFOOD PAELLA (RECOMMENDED FOR 2/3 PERSONS)

\ CTEKNAHHASA JNIAMNLWIA C KYJIAKAMU KPABA-CTPUT'YHA* 1800P
GLASS NOODLES WITH SHEARER CRAB FISTS
rEA3A C rOBSAUHOMN 850 P
GYOZA WITH BEEF

‘\ CTEMK JTOCOCSHl C COYCOM KATAJIAHA 1850 P
SALMON STEAK WITH CATALANA SAUCE
APTFrEHTUHCKME KPEBETKU B ANE/IbCUHOBOM COYCE 1400 P
ARGENTINE SHRIMP IN ORANGE SAUCE
BYPIEP C FOBS)XbEN KOTJIETOA U KPEBETKAMM 1600 P
B COYCE AOOP BJ1IO
BURGER WITH BEEF PATTY AND SHRIMP IN DOR BLUE SAUCE

« BPUCKET C MAPUHOBAHHDbLIM OIryPLIOM 1800P
BRISKET WITH PICKLED CUCUMBER

« MATAOAHCKUE KPEBETKU WOK* 1900 P

MAGADAN SHRIMP WOK | -
» KPEBETKU C TOMATHOMU CAJIbCOM, BA3BU/IUKOM U KAMNEPCAMU* 2 100 P
SHRIMP WITH TOMATO SALSA, BASIL AND CAPERS

@« KPEBETKM B NEPEYHOM COYCE* 1900 P
SHRIMP IN PEPPER SAUCE
KPEBETKU B COYCE [1OP BJ1lO* 2100 P
SHRIMPS IN DOR BLUE SAUCE
OTBAPHbDIE KPEBETKU B NMUBE* 1900 P

BOILED SHRIMP IN BEER

JAKYCKH

SNACKS

ABOKAO B XPYCTSILLEA NAHUPOBKE C KPABOBbIM CAJIATOM* 1550 P
AVOCADO IN CRISPY BREAKDOWN WITH CRAB SALAD

BPYCKETTA C 'YAKAMOIJIE, TOMATAMMU N BA3SUJTUKOM 590 P
BRUSCHETTA WITH GUACAMOLE, TOMATOES AND BASIL

BPYCKETTA C JIOCOCEM, ABOKAOO U TOMATAMU 1100 P
BRUSCHETTA WITH SALMON, AVOCADO AND TOMATOES

BPYCKETTA C CbIPOM CTPAYATEJA, 950 P
TOMATAMMU U ABOKALO

BRUSCHETTA WITH STRACHATELLA CHEESE, TOMATOES AND AVOCADO

KAPMAYY0 U3 JTOCOCH C ABOKAO 1300 P
SALMON CARPACCIO WITH AVOCADO

KAPIMAY4Y0 U3 CUBACA C TPIO®EJ/IbHbIM COYCOM 850 P
U KPACHOU UKPOMU

SEA BASS CARPACCIO WITH TRUFFLE SAUCE AND RED CAVIAR

KAPIMAYY0 U3 roedaauvHbI 700 P
BEEF CARPACCIO

TAPTAP U3 lococd C AHAHACOM U TOBUKO 1300 P
SALMON TARTAR WITH PINEAPPLE AND TOBICO

TAPTAP U3 TYHLA, ABOKAQO, TOMATOB U COYCOM NMOH3Y 1100 P
TUNA TARTARE, AVOCADO, TOMATOES AND PONZU SAUCE

TAPTAP U3 PEYHOI'O YIPS1 U ABOKALO C UKPOMX TOBUKO 850 P
RIVER EEL TARTARE AND AVOCADO WITH TOBIKO CAVIAR

TAPTAP U3 TOBAOUHDI 1100 P
BEEF TARTARE

9KJIEP C KPABOM / C JIOCOCEM 850 /1050 P
CRAB ECLAIR / SALMON

KAHHOJIN C KPABOM 860 P
CRAB CANNOLI

XPYCTALLASA BPbIH3A C TYHLLIOM U T'YAKAMOIJE 690 P
CRISPY CHEESE WITH TUNA AND GUACAMOLE

CTPOIrAHUHA U3 MYKCYHA U HEPKU C MOPOLLKOMW 970 P

STROGANINA FROM MUKSUN AND SOCKEYE SALMON WITH CLOUDBERRY
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MNALUTET U3 NEMEHU TPECKU HA TOCTAX 750 P
U3 ALOMALLUHEN YMABATTDI
COD LIVER PAT ON TOAST OF HOMEMADE CHIABATTA
DOPLUMAK HA FrPEHKAX U3 BOPOAUHCKOIO XJIEBA 300 P
FORSHMAK ON TOAST OF BORODINO BREAD
~ BUTDbIE OryPLbl 500 P
Q.. SMASHED CUCUMBERS
MYKCYH HA NrPEHKAX U3 BOPOOUHCKOIO XJIEBA _ . 750 P
CO CJZIUBOYHbIM KPEMOM, N'YAKAMO/JIE U KPACHOW UKPOM
MUKSUN ON BORODINO BREAD CROUTONS WITH BUTTERCREAM,
GUACAMOLE AND RED CAVIAR
PbIBHAS TAPEJIKA (®OPE/b, NMAJITYC, MACJ/IAHAS, 2300 P
MYKCYH, CKYMEBEPMUSI)
FISH PLATE (TROUT, HALIBUT, BUTTERFISH, MUKSUN, MACKEREL)
KPEBETOUYHbDIE YMICbl 350 P
SHRIMP CHIPS
BAJITUNCKAS CEfibib C KAPTOLLUKOM 700 P
BALTIC HERRING WITH POTATOES
BYPIrYHAOCKME YJ/IUTKU 590 P
BURGUNDY SNAILS
MEYEHDbIA BAK/IAXAH C KPEBETKAMU, TOMATAMU 850 P
N COYCOM KPEM-BACAEMU
BAKED EGGPLANT WITH SHRIMP, TOMATOES AND WASABI CREAM SAUCE
POTU C YIPEM U TOBUKO / C KPEBETKAMU U TOBUKO 1100 P
ROTI WITH EEL AND TOBIKO / SHRIMP AND TOBIKO
~ TEMJIbIA CANNIAT C MOPEMNPOAYKTAMM 1600 P
. WARM SALAD WITH SEAFOOD
o CANIAT U3 C/TAOKMX TOMATOB C KPbIMCKNM JIYKOM 600 P
SWEET TOMATO SALAD WITH CRIMEAN ONION
FPEYECKWUM CANAT C KAJIbMAPOM HA NPUJIE 1100 P
GREEK SALAD WITH GRILLED SQUID
PYKOJIA C TOMATAMMU U ABOKAO / C KPEBETKAMM 600 /800 P
ARUGULA TOMATOES AND AVOCADO / WITH SHRIMP
3EJIEHbIA CAJNIAT C APTULLOKAMM U LUMUHATOM 990 P
GREEN SALAD WITH ARTICHOKES AND SPINACH
LLE3APb C KYPULLEMN / C KPEBETKAMM 680 /780 P
CAESAR WITH CHICKEN / SHRIMP
CAJIAT C KAMYATCKUM KPABEOM, TOMATAMMU U CENbAEPEEM* 1450 P
SALAD WITH KAMCHATKA CRAB, TOMATOES AND CELERY
< BONbLUOW 3ENEHbIN CAJIAT C ABOKAAO U MATHOMN 3ANPABKON 990 P
LARGE GREEN SALAD WITH AVOCADO AND MINT DRESSING
BYPPATA C PO30BbIMY MOMUAOPAMU 1000 P
BURRATA WITH PINK TOMATOES
OJIUBbE C NOAKOMNYEHHOW HEPKOMN U KPACHOMW UKPOM 750 P
OLIVIER WITH SMOKED SOCKEYE SALMON AND RED CAVIAR
MMWMO3A C NEYEHbIO TPECKMU U CNNABOCOJIEHbIM JIOCOCEM 1250 P

-~

-~

MIMOSA WITH COD LIVER AND LIGHTLY SALTED SALMON

CYLLH / SUSHI CALUWMH 50 I' / SASHIMI 50 G

TYHEL 280 P TYHEL 1300 P
TUNA TUNA

FPEBELLOK 200 P FPEBELLOK 820 P
SCALLOP SCALLOP

KPEBETKA 150 P JTIOCOCb 620 P
SHRIMP SALMON

JTOCOCb 180 P YropPb 850 P
SALMON EEL

Yropb 190 P

EEL

TYHEL 280 P \ JIOCOCb / KPEBETKA 210 P
TUNA SALMON / SHRIMP

FPEBELLOK / YITOPb 250 P % KPAB* 320 P
SCALLOP / EEL “—craB

MOPENPOAYKTbI HA JibQlY RAW

KPEBETKWU MATAQAHCKUE* 300 I 1650 P
MAGADAN SHRIMP

FPEBEHYATbBIE KPEBETKW* 300 I 3200 P
COMB SHRIMP

MJATO KPEBETOK HA NblY (MArTAQAHCKMUE, TUTPOBbIE, JIAHTYCTUHDbI)* 3 000 P
PLATEAU OF SHRIMPS ON ICE (MAGADAN SHRIMPS, TIGER PRAWNS, LANGOUSTINES)
YCTPULLbI IXKONN* 750 P
JAPANESE OYSTERS

YCTPULIA ®UH OE K/IEP* 600 P
OYSTER FIN DE CLAIRE

FPEBELLOK* 750 P
SCALLOP

TAPTAP U3 XXUBOI'O NPEBELLUKA C COYCOM LLUUCO* 1050 P
LIVE SCALLOP TARTARE WITH SHISO SAUCE

MOPCKOM EXX* 290 P

SEA URCHIN

~

~

ROLLS

650 P

POJIbI

®UPMEHHDbIN FISH BOX 5
KPEBETKA / YIOPb / ABOKAO / C/INBOYHbIN CbIP / OrYPEL|
FISH BOX SPECIALTY SHRIMP / EEL / AVOCADO / CREAM CHEESE/ CUCUMBER

KANMNOOPHMUSA* KPAE / ABOKAAO / OrYPEL, / TOBUKO 900 P
/ AMOHCKUA MANOHE3

CALIFORNIA CRAB /AVOCADO / CUCUMBER / TOBIKO /JAPANESE MAYONNAISE
DOUNALENIb®USA /TOCOCh / OrYPEL, / C/TMBOYHbIU CbIP 850 P
/ KPACHAS UKPA

PHILADELPHIA SALMON / CUCUMBER / CREAM CHEESE /RED CAVIAR

APAKOH /10CcOCb / YroPb / ABOKALO / OryPEL| / IMOHCKUA MANOHE3 790 P

DRAGON SALMON / EEL / AVOCADO / CUCUMBER /JAPANESE MAYONNAISE
3BMU 3 500 P
KPEBETKA / ABOKALO / OryPEL, / CJINBOYHbIN CbIP
ABI SHRIMP / AVOCADO / CUCUMBER / CREAM CHEESE
OCTPAS KPEBETKA . . 650 P
KPEBETKA / J1TOCOCb / ABOKALO / UKPA JIETYYEW PbiGbl / OCTPbIA COYC

SPICY SHRIMP SHRIMP / SALMON / AVOCADO / FLYING FISH ROE / SPICY SAUCE

YHATUN CAKE .
YropPb / 10COCb / KPEBETKA / ABOKALO / TEMIMYPA / C/IUBOYHbIN CbIP
UNAGI SYAKE EEL /SALMON /SHRIMP / AVOCADO / TEMPURA /CREAM CHEESE

690 P

POJ1IN1 C TAPTAPOM U3 1OCOCH _
J1OCOCb / ABOKALO / KPACHASI UKPA / COYC CITANCHU
ROLL WITH SALMON TARTARE SALMON /AVOCADO /RED CAVIAR / SPICY SAUCE

880 P

POJ1/Z1 C TAPTAPOM U3 TYHLIA U ABOKAOO

TYHEL| / ABOKALO / UKPA JIETYYEW PbiEbl / OFYPEL, / COYC CITAACH
ROLL WITH TUNA TARTARE AND AVOCADO

TUNA /AVOCADO / FLYING FISH ROE / CUCUMBER / SPICY SAUCE

880 P

TEMSIbIX PONN C YITPEM U UMBUPHbIM COYCOM 720 P
Yropb / OryPEL, / COYC CMANCU / TOENKO / UMBUPHbIA COYC
WARM ROLL WITH EEL AND GINGER SAUCE

EEL/CUCUMBER /SPICY SAUCE / TOBIKO / GINGER SAUCE

TEMNJIbIA POJI/1 C IOCOCEM U ABOKAO 650 P
J10COCb / ABOKAAO / OFYPEL| / C/IMBOYHbIN CbIP / TOEUKO /
UMBUWPHBIN COYC / TEMIYPA

WARM ROLL WITH SALMON AND AVOCADO

SALMON /AVOCADO / CUCUMBER / CREAM CHEESE /

TOBIKO / GINGER SAUCE / TEMPURA

POJ11 C NOCOCEM /10COCb / PUC / HOPU 590 P
ROLL WITH SALMON SALMON /RICE / NORI
POJIJ1 C YITPEM yropb / PUC / HOPU 1100 P
ROLL WITH EEL EEL / RICE / NORI

POJIN1 C TYHLLOM TYHEL| / PUC / HOPU 550 P
TUNA ROLL TUNA / RICE / NORI
ABOKA[O ABOKAO /PUC /HOPU 290 P
AVOCADO AVOCADO / RICE / NORI

KANMNA orypPey / PUC /HOPU 290 P

KAPPA CUCUMBER /RICE / NORI

MALLA

PIZZA

MAPIrAPUTA 450 P
MARGARITA

\ NMENMNEPOHU 650 P
PEPPERONI
YETbIPE CbIPA 910 P
FOUR CHEESE
MAPMCKAS BETYMHA C PYKOJIOH 850 P
PARMA HAM WITH RUCOLA
rOProHA3O/A C rPYLUENA 680 P
GORGONZOLA WITH PEAR
MULILLA C MOPTAEJ/I/ION U CbIPOM CTPAYATENJIA 1100 P
PI1ZZA WITH MORTADELLA AND STRACHATELLA CHEESE
MUALLUA C MOPENPOAYKTAMU 1200 P

SEAFOOD PIZZA

\\_. - ocTpoe 651040 = - MocTHoe 6100

*Ha paHHoOe NpeanoXXeHne CKMAKU He pacnpocTpaHaTCa. YBaXKaeMble FOCTU, ECINY Bac ecTb-anneprug
Ha Kakon-nn6o NpoaykKT, MoXkanyncra, npeaynpeanTte o6 3ToM Ballero opuumaHTa.

Bce ueHbl ykasaHbl ¢ y4étom HAC. MeHto siBnaeTca peknamMHon NpodyKUUen Halllero pectopaHa.
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MAIN COURSE

BOK

WOK

MYKCYH (B CONMU / HA YINsX / KOMYEHbINA / 550 P PUC C OBOLLAMU 500 P
HA CKOBOPOJE / 3ANEYEHHbIA C OBOLLAMM) 100 I S RICE WITH VEGETABLES
MUKSUN (SALTY / GRILLED / SMOKED / PAN-FRIED /
BAKED WITH VEGETABLES) PUC C APEBECHbIMU FPUBAMU U KPEBETKAMM 800 P
PAMNAHDbI B CJIMBOYHOM COYCE / C KPACHbIM JTYKOM 700 / 450 P RICE WITH SHRIMP AND WOOD MUSHROOMS
N BPOKKOJIAN
RAPANA IN CREAM SAUCE / WITH RED ONION AND BROCCOLI o JIAMWA YOH C OBOLIAMM 420 P
cynbl SUUPS KOPIOLLKA C COYCOM PEMYJIA[ 1600 P NOODLES UDON WITH VEGETABLES
SMELT WITH REMULAD SAUCE 850 P
YXA C KOMYEHOW AUKOW CEBEPHOM PbIEOM 810 P KAJTbMAP TEMMNYPA 670 P ﬂgg‘;‘ﬂg{,ﬂgﬂﬁ,#ﬁ%";ﬁ'ggg’”m“
FISH SOUP WITH SMOKED WILD NORTHERN FISH SQUID TEMPURA
MMUHECTPOHE 550 P XPYCTSAILLAS TPECKA C COYCOM YU/IN 850 P o JIATLWA rPEYHEBAS C OBOLLAMMU 420 P
MINESTRONE CRISPY COD WITH CHILI SAUCE BUCKWHEAT NOODLES WITH VEGETABLES
CYyn C ®PUKALEIbKAMU U3 KYPULIbl U AOMALLHEMN JIAMLLUOA 400 P OPUTTO MUCTO 980 P
SOUP WITH CHICp‘KEN MEATBALLS AND HOLl':/IEMAgE NOODLES FRITTO MISTO NAMNWA rPEYHEBAS C MOPENPOAYKTAMU 850 P
X BUCKWHEAT NOODLES WITH SEAFOOD
TBIKBEHHbIN CYN 500 P \_ MOMKOPH U3 KPEBETOK C COYCOM YU/IN 860 P
D\ BUMPKIN SOUP CHILLI SHRIMP POPCORN
TBIKBEHHbIN CYN C KPEBETKAMM 600 P KPEBETKWU BACABU 840 P MACTA & PU30TTO PASTA & RISOTTO
PUMPKIN SOUP WITH SHRIMP WASABI SHRIMPS
. TOM-SM 950 P KYPUHBIE KOT/IETbl C KAPTO®EJIbHbIM MIOPE 650 P CNAFETTU BOJIOHbE3E 500 P
" [OM-YAM CHICKEN CUTLETS WITH MASHED POTATOES SPAGHETTI BOLOGNESE
. 1200 P
rYCTO# CYN C MOPENPOAYKTAMM 9gop  KOT/NETbI U3 KAMUATCKOIO KPABA C KAPTOBENBHBIM NIOPE \_ CMATETTM ANINO-O/IO C APTEHTUHCKUMMU NIAHTYCTUHAMM 920 P
THICK SEAFOOD SOUP EVPIEP C FOBS/MHOM W KAPTO®ENEM NO-OEPEBEHCKM 850 B SPAGHETTI ALIO-OLIO WITH ARGENTINE LANGOUSTINES
CYn U3 BEJIbIX FPUBOB 480 P )
S WHITE MUSHROOM SOUP BEEF BURGER WITH RUSTIC POTATOES MEHHE C NOCOCEM B C/IMBOYHOM COYCE 1350 P
NAFMAH 1100 P BE®PCTPOIrAHOB C KAPTO®EJIbHbIM MIOPE 1350 P PENNE WITH SALMON IN CREAM SAUCE
LAGHMAN BEEFSTROGANOV WITH MASHED POTATOES
VY3BEKCKWUMA NJ1OB C BAPAHUHOMN 930 P NMEHHE C ®PUCTALLKAMU U KPEBETKAMMU 1100 P
PWIb / KONTUNbHA GRILL / SMOKEHOUSE  uzsexpiarwitHiams PENNE WITH PISTACHIOS AND SHRIMP
NMAHUPOBAHHAS TENSTUHA C PYKOJIOX U TOMATAMMU 1400 P NACTA C MOPEMPOAYKTAMMU 1350 P
0COCh 1550 P BREADED VEAL WITH ARUGULA AND TOMATOES SEAFOOD PASTA
SALMON TANbSITA U3 rOBAAWHDbI C CbIPOM IPIOVIEP 1350 P
CUBAC 1350 P N rPUMBAMU LWMUTAKE PU3OTTO C CbIPOM NAPME3AH U COYCOM MNMECTO 700 P
SEA BASS BEEF TAGLIATA WITH GRUYERE CHEESE AND SHIITAKE MUSHROOMS RISOTTO WITH PARMESAN CHEESE AND PESTO SAUCE
®UNE OOPALO HA FPUJIE C OFT'YPLLAMU KUM YU 1350 P
AOPALO 1350 P U UMBUPHbIM COYCOM PU3OTTO C MOPEMNPOAYKTAMMU 970 P
DORADO GRILLED DORADO FILLET WITH CUCUMBERS AND GINGER SAUCE RISOTTO WITH SEAFOOD
KAMBAJA 700 P KAJTIbMAP HA TPUJIE C ABOKAO U TOMATAMU 850 P NMACTA KAJTIAMAPATA C OCbBMUHOIOM 1450 P
FLOUNDER GRILLED SQUID WITH AVOCADO AND TOMATOES KALAMARATA PASTA WITH OCTOPUS
TYHEL, C KAPTO®EJ/IbHbIM MIOPE U LLMMHATOM 1100 P
CTEPN9Ab 3300P TUNA WITH MASHED POTATOES AND SPINACH PU3OTTO C KPEBETKAMMU U T'YAKAMOIJIE 980 P
STERLEY 3ANEYEHHBIA YITOPb C PUCOM U COYCOM KAPPU 1350 P RISOTTO WITH SHRIMP AND GUACAMOLE
MOPCKME IPEBELLKMN 1500 P BAKED EEL WITH RICE AND CURRY SAUCE
SCALLOPS100 T OCbMUWHOT HA FPUJIE C KAPTO®E/IEM YEPPH, 2150 P ,U,EGEPTIJI DESSERTS
TOMATHOMU CAJIbCOU U TYAKOMOIJIE TOPT MOPKOBHbIN 470 P
KAJIbMAPbDI 590 P GRILLED OCTOPUS WITH CHERRY POTATOES, CARROT CAKE
SQUIDS 100 T TOMATO SALSA AND GUACOMOLE
. ®AJIAHTA KPABA B COYCE YEPHbI/ NEPEL, / BACABU ™ 3300 P HAMOJNIEOH 400 P
g(c:?gdpl?ggg:‘go r 1950 P & b ALANX OF CRAB IN BLACK PEPPER / WASABI SAUCE NAPOLEON
MUAUN B TOMATHOM COYCE / B C/INBOYHOM COYCE 1950 P i
KOPOJIEBCKME KPEBETKU 1100 P C BUHOM U NAPME3AHOM TOPT MEAOBbIM CO CBEXUMU AroaAMu 650 £
KING PRAWNS MUSSELS IN TOMATO SAUCE / IN A CREAMY SAUCE WITH
. WINE AND PARMESAN NMUPOT C KJTYBHUKOMN 800 P
';I‘:'BBE‘\‘('gmo . 1400 P YEBYPEKM C IMKOWN PbIEOW 700 P STRAWBERRY PIE
PASTIE WITH WILD FISH .
- MUPOT C MAJIMHOMN 1100 P
LWALUbIK U3 KYPULLbI 750 P NEAAHAA PbIBA CO CMETAHOU U OIrYPLIOM 1950 P RASPBERRY PIE
CHICKEN KEBAB ICEFISH WITH SOUR CREAM AND CUCUMBER )
MEPEHIOBbIN PYJIET C IrOOAMMU 650 P
KOTJ/ETbI A3 LLLYKU CO LLMUHATOM U NTOMUOOPAMMU HEPPU P
LWA?ALg"KEg(Ag:" BAPAHUHDbI 1100 P PIKE CUTLETS VI;III!‘TH SPINACH AND CHERRY TOMA&OES 800 MERENGUE ROLL WITH BERRIES
®UJIE roBAUHbI C OBOLWAMMU 1200 P BACKCKUMA YN3KEUK 700 P
NoONA-KEBAB U3 BAPAHUHDI 1100 P BEEF FILLET WITH VEGETABLES BASQUE CHEESECAKE
LAMB LULA-KEBAB NANTYC C UKOPHbIM COYCOM U BOHIONE 1750 P .
HALIBUT WITH CAVIAR SAUCE AND VONGOLE nNUPOr C rPYLUEN 450 P
JNIONA-KEBAB U3 KYPULibI 670 P PEAR PIE
CHICKENLULAHERAS i ) TAPHHPDI SIDE DISHES ~ nTuubE Monoko 450
PYMAHDbIU UbINJIEHOK C XPYCTALLEN KOPOYKOU HA MAHTANE 850 P OBOLWM-FPUMb 550 P
GRILLED CRISPY CRUST CHICKEN N CRILLED VEGETABLES LOKONALHbIA TOPT 450 P
KOPEMKA ATHEHKA HA MAHTANE 2700 P < KYKYPY3A HATPUNE 350 P CHOCOLATE CAKE
GRILLED LAMB LOIN GRILLED CORN AHHA MNABJIOBA 600 P
KOPIOLLUKA 1600 P KAPTO®E/Tb ®PU / NO-AEPEBEHCKU 300 P ANNA PAVLOVA
kopio FRENCH FRIES / RUSTIC TPV LIOKONAAA Y 4
YXAPEHbIW YEPPU KAPTO®E/Ib 400 P THREE CHOCOLATES
W W W W W W W W W W oW W\ FRIED CHERRY POTATOES
W W oW oW W W NACTA CO C/IMBOYHbIM MACJ/IOM 250 P SK/EP BAHW/Ib / LUOKONIAN 220 P
PASTA WITH BUTTER VANILLA ECLAIR / CHOCOLATE
e GV S a Sa Ve Sa S a S e Se Sa S S S
KAPTO®ENbHOE MNIOPE 250 P MOPO)KEHOE/: ; 200 P
N B ) MASHED POTATOES BAHWUJNTbHOE / KNYBHUYHOE / LUWOKOJTAOHOE
. -ocTPoe6miodo P - nocTHoe 6niodo PUC C MAC/IOM 250 P ICE CREAM: VANILLA / STRAWBERRY / CHOCOLATE
= RICE WITH BUTTER
*Ha gaHHoOe Npeanox)eHue CKMAKU He pacnpocTpaHaIoTCa. YBaxaeMble rocTh, eC/M y Bac eCTb anneprus COPBETDI: . 200 P
Ha KaKoM-NM60 NPOAYKT, MoXanyicTa, NpedynpeamTe 06 3ToM Ballero obuLMaHTa. > PUC C OBOLLAMU 300 P KNYBHUKA / NAUM-JIUMOH / MAHIO

Bce ueHbl yKasaHbl ¢ y4éToM HAC. MeHIo aBnseTca pekiamMHoM NpodyKumnen Halwero pectopaHa. RICE WITH VEGETABLES SORBET: STRAWBERRY / LIME-LEMON / MANGO



